[The influence of microbiological factors on the mass of plastics laminates used for packaging of lactic acid cheese].
The study aimed at assessing changes of physical properties of package lactic acid cheese and the PA/PE and Cryovac laminates after storage of this products. The fluctuation of water in the product and swelling of packaging caused changes in their mass. The changes in the packaging mass could also result from the interactions between micro-organisms present in product. It was found that staphylococci, enterococci and Escherichia coli were the micro-organisms that had contributed to changes of packaging mass to a highest degree. Changes were described with the help of response surface models.